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Table 1. Change in pH, soluble protein and peptide contents of tilapia meat
hydrolysates during hydrolysis

Hydrolysis

time

Soluble protein

Enzyme (hn) pH (mg/ml) Peptide (mg/ml)
Protease A 0 6.64 16.6 34.2
3 6.37 128.7 72.5
6 6.19 152.8 81.5
9 6.96 126.7 90.4
Protease N 0 6.59 17.5 42.7
3 6.32 151.4 94.5
6 6.15 144.5 96.4
9 6.20 164.0 104.8
Papain 0 6.52 19.3 343
3 6.28 183.0 95.4
6 6.20 148.0 102.7
9 6.10 160.8 112.2
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Fig. 1. Effect of hydrolysis method and time on the inhibition of linoleic acid of

tilapia meat hydrolysates. The numbers of the relative antioxidative activity

were based on the days of induction period. The induction period of control

group was 2.8 day.
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Fig. 2. Influence of hydrolysis method and time on scavenging effect of
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hydrolysates.
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Fig. 7. Relationship between antioxidative activity and soluble protein in tilapia meat
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